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TECHNICAL RAW MATERIALS.

in Hungary, Italy, and Russia. The fruits have a brittle pericarp which
easily splits parallel to the axis. According to KOSUTANY the shell
(pericarp) is removed by one of two methods previous to extracting the
oil.1 The first method consists in running the dry fruit beween millstones.
In order to facilitate the separation of the shell, the upper stone should be
as sharp as possible and the under stone should be prepared with a mixture
of clay and hogs' bristles or else with cork. The shells are removed by
a rotary blower. After passing through the mill the kernels are separated
from the unshelled fruits by sifting and the latter are passed a second
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time through the mill.    By the second method the fruits are crushed by
rollers and separated from the shells by sifting.
The shelled kernels are ground in vertical or roller mills, warmed, and
pressed. Sunflower oil is used as an edible oil (lenten oil of communicants
of the Greek church). Hungarian sunflower cake comes into the market
from Budapest and Maria Theresiopel. Other commercial varieties are
obtained from Russia, Italy, and the East Indies.
MICROSCOPIC STRUCTURE.2
The structure differs little from that of niger and madia fruits. The
Pericarp (Fig. 223, I) has five layers. Especially characteristic is the
1  Loc. cit. 759.
2 T. F. HANAUSEK: Zur Entwicklungsgeschichte des Perikarps von HeUanthus annuus.
Ber. Deutsch. Bot. Gesell. 1902, 20, 449.    GREGOR KRAUS: Ueber den Ban trockener Peri-